Lite & BITE snacks

£2.45 Soup of the day
Chefs own, fresh & made on the day, served with crusty
bread

£3.50 Chicken Liver Pate

Chefs own chicken liver pate blended with port & green
peppercorns & served with autumn fruit chutney &
oatcakes

£3.75 Smoked Chicken with Cream Cheese &
Mushrooms

Sliced Breast of Smoked Chicken in a Cream Cheese &
Mushroom Sauce served in a Warm Cheese Basket

£3.50 King Prawn Cocktail
Tiger Tail King Prawns, diced Melon and Mango served
with a Honey and Yoghurt Dressing

£1.95 Large Croissant
With butter & strawberry or raspberry preserve

£4.50 Smoked Haddock Pate

A light & creamy Paté made with locally Smoked
Haddock & Atlantic Prawns, served with a Lemon &
Dill Dressing & Oatcakes

£4.95 Tomato, Basil & Feta Salad

Little Gem Lettuce Topped with Sliced Tomato,
Cucumber, Feta Cheese & Olives, Drizzled with Basil
Oil and Sprinkled with Croutons

£1.65 Bowl
French fries or Potato wedges

Daily Dish
Ask your Beltrami server for the daily specials



Sizzle. . .

£14.95 Sirloin Steak Garni

80z Aberdeen Angus sirloin steak cooked to your liking
& served with sautéed mushrooms, onion rings, grilled
tomato

£7.95 Beltramis Mixed Grill
Our own mixed grill—gammon steak, sausage, bacon,
tomato, black pudding, mushroom & fried egg

£8.95 Brudolff Sandwich

Grilled minute steak with crispy lettuce, mayo &
sautéed onions jammed between 2 slices of toasted
bread with salad on the side

£11.25 Steak & Eggs
60z sirloin cooked to your liking, 2 sunnyside up! fried
eggs & grilled tomatoes

&

Dass the Pasta

e

£6.95 Fettuccini Carbonara
Fettuccini pasta in a creamy garlic mushroom, bacon
& parmesan cheese sauce

£6.95 Tagliatelle with Chicken Provencal
Tagliatelle Verde Topped with sliced Chicken, coated in
a rich Sundried Tomato, Roasted Garlic, Basil &
Oregano Sauce



feast feast feast fenst feast feast

£5.95 Smoked Haddock Kedgeree
Creamy curried rice with smoked haddock & boiled egg

£5.50 Filo Wrapped King Prawns
Oriental king prawns with sweet & sour dip
£6.95 add in a bowl of French fries

£4.50 Quiche
Chefs own cheese & tomato quiche with full salad
£5.95 add in a bowl of French fries

Toasted Tortillas

Make your mind up

£5.95 Chicken strips, sweet chilli sauce & mozzarella
£5.95 Sliced pepperoni & mozzarella

£5.95 Sundried tomato & mozzarella

(\?%g?éj
All with salad on the side =

£6.95 Fresh & Wholesome Salad

A healthy hearty house salad—take your pick, choose
one of the following—honey roast ham, silverside of
beef, roast chicken, cheddar cheese, vegetarian
selection

£7.95 Fresh Local Haddock
Fresh Fillet coated in Shetland beer batter & deep fried

£7.95 Paupiette of Haddock with Prawns

Local caught Haddock fillet rolled around Atlantic
Prawns gently stemmed then coated in a Tomato &
Mascarpone Sauce, served with baby boiled potatoes &
side salad

£6.95 Club it up

Traditional club sandwich with bacon, ham, lettuce,
mayo & cheese on 3 pieces of toasted bread, with a
salad on the side



Puddings

Marmalade & Drambuie Bread & Butter
Pudding

Traditional bread & butter pudding flavoured with marmalade &
Drambuie served with creme anglaise
£4.95

Shetland Fudge Creme Brulee
Traditional Creme Brulee studded with Shetland Fudge
£4.95

Cappuccino Mousse

A light Cappuccino Mousse served in a Chocolate Basket with
scoop Rum & Raisin Ice Cream

£4.95

Baked Lemon & Ricotta Cheesecake

A biscuit base topped with a sweet lemon & ricotta cheesecake
dusted with cocoa powder & served with a vanilla cream sauce
£4.75

Tia Maria Ice Cream in Brandy Snap Basket

Chefs own Tia Maria ice cream served in a brandy snap basket
with Chantilly cream & fruit garnish
£5.50

Galia Melon with Fresh Fruits

A half Galia Melon filled with a selection of diced fresh fruits
served with whipped cream & an individual chocolate pot filled
with strawberry coulis £5.95

Chocolate & Raspberry Brownie

A rich chocolate brownie, baked with raspberries finished with
chocolate sauce & white chocolate chips
£4.50
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